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For the Lenten period,| Melt butter in shallow bak-, Return to 400 degree oven,|
Southern California Fisheries|ing dish in oven, Lay rockfish|and bake for 20 minutes, pineapple, reserving juice for serve flavorsome
Association has chosen sea|In dish; sprinkle with salt and SCALLOP KABOBS sauce. cakes. Sift 1% o
bass, rockfish, trout and scal.|Pepper and add wine. Bake at| 4 scallops Combine brown sugar, soy + v )
lops as seafoods of the month.|100 degrees for 10 min, 1 “' b4 o'.') can pineapple |5UCe, salad ofl, ginger, salt, flour, 3 “‘“I‘l’“‘"'

Two varieties nflfea hass frlm‘;;oh (so:::;ke“l-::lhk 1:“““;‘:‘“ chunks " pineapple |oarlic and pineapple jlllro.}‘l‘(l\\'lh‘l‘ an‘d .I tea:
are common here: black an O sh to CK S8 . Pour over scallops and mari- in mixing bow
|white, and there is striped :";? onion ﬂ“‘fi ‘r:““a"’"‘ bt ) :f s ¢ """f""" Juice nate for at least 1 hour. Add 1 egg, 3 m'-“‘
‘hassA Black and white are ; :rllnk(l:wre ‘:‘r‘ ussuI“ina"f & cup brown sugar Alternate scallops and pine./melted butter and :
large and may be purchased s N SUCHTONS." S Ofl 14 cup soy sauce apple chunks on 6 skewers, 7-|chocolate milk. Mix o
fresh or fresh frozen. The "fﬂmi( Ao“sff‘f"ﬁ"}’j 2 ths, salad oil inches each. Place skewers|dry ingredients are t
r:‘llsllﬂw\("l‘ll\t(‘:;‘l'l?l game fish, is 6 DAkt Sty 1o | 34 tsp. ground ginger al;'rf\ss -hakl.ng pan, 10x6x1. |1y m‘(il.ﬂhl'(‘n('l‘l. S(;“r‘n‘

5 W, SRR e e e aking industry is the| | 5. salt Baste \\nh’pnuu‘. lumpy batter makes \

Mild in flavor, with texture|largest individual user of % tSP Bake at 450 degrees for 15 to| pancakes,
resembling crabmeat, rockfish | raisins, purchasing between 1 clove garlic, finely chopped |20 minutes. Turn and baste| Bake on hot, lightly
is becoming a California fa-|30 and 35 per cent of the tctall Remove shells and particles|twice during cooking, using|tered griddle, turning
|

{vorite. Boneless fresh and|annual tonnage. |from scallops and wash, Cut|extra sauce, once. Serve a la mode.
|fresh frozen fillets are avail-

lable.
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Bake and Cony ¢

{ You will be comj
arge scallops in half. Drain pancake houses

Fresh water trout are to be
purchased in fresh and fresh -
frozen form, as are the scal- ’1
lops. @
BROILED SEA BASS | ~= “m2 % . N—— &
COFFEE BUTTER 4 B B ¢ ? 18 e
2 Ibs. sea bass R E &l i B E A9 & ;
1 ths, lemon juice g & - = : e B 1 & 3 A
N 1 ths, instant coffee . | t .3 ¢ :
LY

14 cup melted butter

; . ; ¥ 14 tsp. onion salt
TENDER FRESH MUSHROOMS filled with a seasoned bread stuffing make party | Parsley

fare from a vegetable often used as an ingredient. Either way they add elegance to to- If sea bass is frozen, let
day's menu, Recipe for Mushrooms a la Boeuf is listed, too. thaw. Combine lemon juice

THEY STAND ALONE an st cfte s acd o
Stuffed Mushrooms

Become Party Fare
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Brush this liberally on sea
bass, Broil 3 inches from heat
for five minutes. Turn; brush
with butter mixture. Broil
five minutes or until fish
flakes easily when tested with
fork,

Brush again with butter
mixture, sprinkle with more
parsley and serve.
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BAKED ROCKFISH
Mushrooms are a “pleasur- party fare and we suggest two| 1 tbs. water 2 Ibs, rockfish -
able” vegetable for most of us.[recipes serving them in that| 3 tbe, flour 2 thbs. butter

They add elegance to many|flavorsome manner. 2 cups milk
dishes as a complementary in-| One calls for a filling of 1 tsp. salt
gredient but they also stand|savory bread stuffing and the A .
on their own when prepared second combines beef with| 4 tsp. crumbled oregano 1 :::p""'- e
just for themselves, |seasonings, Each is bathed in| Pepper or Tabasco to taste

Stuffed mushrooms become a cream sauce for added en-| Clean mushrooms: remove| | & onion
. joyment,

land chop stems. Saute stems| 2 Or 3 ripe tomatoes
STUFFED MUSHROOMS land onion in % cup butter| Grated cheese
OREGANO CREAM SAUCE until lightly browned. Add|
16 large mushrooms (1 b)) |crumbs,  poultry seasoning, Stuffed Celery
14 cup minced onion salt and water and mix well, Stuff crisp crunchy celery

Salt and pepper
15 to 3{ cup Sauterne
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Spices. Herbs

Season New

Stuff mushroom caps with

15 cup butter
2 cups soft bread crumbs

Dry Peanuts 14 tsp. poultry seasoning

this mixture, Melt remaining
butter in skillet; add mush.
rooms; cover and let cook over

sticks with Avocado Filling:
Combine 1 medium sized ripe
avocado, peeled and mashed,

Dry roasted peanuts are| 15 tsp. salt low heat for 20 min. s “fup chopl:'d. p‘f'kled
now being introduced in the|— ——— | Remove mushrooms to warm|°nions, l:!-(oz.‘;mc age cream
Los Angeles area by Planters p:i:ltl!er; add flour to liquid in ::'l'l‘"- easpoon seas

nuts. | |skillet, stirring until smooth.|5a!t
Poaﬂlll:ble for eating as you | |Add milk, salt, oregano and| USe to ;‘“‘f' 12 to 16 2inch
would enjoy any salted pea- |pepper or Tabasco. Cook until|Pleces _celery.

nut or for wse in recipes, 'l.hlck. stirring constantly, S
‘nﬂl Q o \J
l USHROOMS A LA BOEUF

these peanuts are roasted | Pour over mushrooms and
by an exclusive Planters | serve immediately, [
Betty Crocker , T'Ps
20 to 24 large fresh mush.
rooms (about 2in. in di-

process that gives them a |
new tangy taste plus un-
usual crispness.

In addition, they contain|

M
|

less calories as no oils or ameter) an
sugar are used in procmlng.l 1 1b. ground round steak
Method Is This 1 esg

In processing, the peanuts/
are dry roasted at high tem-|
perature rather than being
cooked in oil and they are|
seasoned with spices and
herbs, which allows for full
peanut flavor. |

As a result of this new "

process, the good flavor and |/
texture of first.quality pea-

nuts are ready for your en-

Joyment: eaten “as is" or
used in foods ranging from

3 ths, cold water

14 tsp, lemon Juice

1 tsp, A-1 sauce

1 medium onion grated

1 tsp, salt

' tsp. pepper

14 cup beef stock or bouillon

PIE-MAKERS

BE CONSISTENT

Always begin with Mrs,
Singer's Prepared Pie Crust
Mix and you'll always bake a

—an exclusive PLANTERS process that gives
peanuts a whole new taste!

perfect crust. It's guaranteed!
Mushroom Sauce*
Crisp Bacon Bits NEVER STIR
Heat oven to 350 degrees.| Add your hot liquid slowly
|Wash and drain mushrooms.| while turning the mix with a
:'l'l"‘“lf‘l: and 'mulu dishes R(":n;‘nc stems and res:r\‘lt' lft(l"‘ fork. Toss aside moistened
0 sweet desserts, mushroom sauce. Sprinkle| N T
The new product comes in “ 'DRY Roasted P o o |mushroom caps with salt and| ml.ﬁ::':;‘" liquid is evenly
vacuum-sealed jars of two RS anuts, ll’i‘l’l*r- ;
sizes: a Snack Size (9%-0z.)| New by Planters are packed | Mix remaining Ingredients| USE WAX PAPER
and a Party Size (14-0z.). The| In two sizes of vacuum- |except stock, sauce and bacon.
jars can be identified by gay| sealed jars for your eating |Pile this mixture generously| Roll out your dough between
foil labels, | enjoyment “as is” or com- [In mushroom caps. Place in| two sheets of lightly floured
Booklet Is Yours | bined with other foods. shallow baking dish, Bake 20| .o paper. It eliminates stick-
These labels feature a bril-| :gmao“ mll"i)ezs::nkk Y. "’; ing, takes I.eu handling, makes
llant blue against a white and| py riate section of a favorite “welllnd/ i 6 u" ‘ | s
gold striped background. Aml.:{‘m:{:ln;»k g | '-\.M\e 2 to J‘mushx'noms \ol a more tender crust.
of course, Mr. Peanut is prom-| Name and Address |eac "' person, Ym‘ ..\Iu.shroom
inently displayed. | These recipes cover nearly i\)"ll‘:lc' Garnish with bacon|
To coincide with the in- g4 types of mealtime and oy I » 3
troduction of their new s ) *MUSHROOM SAUCE:

'PLANTERS

product, Planters has as-
sembled a unique booklet
entitled “Party Recipes from
Planters Peanuts,” Having
twelve loose pages fitted
into a folder, the booklet
contains menus and recipes
fitting different party situ.
atlons,

The loose pages may be re-

snacktime foods, For instance:
Peanut Fritters, Tahitian
Shrimps Tempura, Peanut
Pllaf, Mexican Chicken,
Nutted Onions and Chocolate
Peanut Topping.

This booklet may be uh-j
|tained free of charge by send-
Ing your name and address on
a post card to: Planters Pea-
nuts, Department RP-1, 6

Saute 2 cups sliced mush-
rooms and 2 tsp. grated onion
in 4 tbs, butter for 5 min. Stir
In 4 tbs, flour, % tsp, salt, %
tsp, pepper.,

Add 2 cups milk gradually,
Stir constantly until mush.|
room sauce is thickened
Serve as directed above,

PIE CRUST
MIX

ABSOLUTELY NO FAILURES

In the “see-thru" bag at
your favorite market,
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~no oils or sugar used in processing!

PEANUTS

28 5

?%5, . ;:37,_".‘

e,

moved one at a time or they|South Main Street, Wilkes-
may be slipped into an ap-'Barre, Pennsylvania.

—they're crisp—dry to the touch—they're

SUR Y AARY tasty and tangy! Eat 'em right from the jar!

English botanist,

The ' de velopc’:l the ber‘z a
posk wong g’y £ Snack Size! 9% ounces Party Size! 14 ounces
Quality Constructor cranberry, in 180...
Series BUT HE NEVER
|

A Guide for Home Buyers

Week End Reports on the Best Built Home Values
in Southern California

Listen for Them
Fridays — Saturdays — Sundays

( on KBIQ
104.3 on your FM dial

a presentation of the
Southern California

TASTED ANYTHING
HALF SO RICH
and FLAVORFUL as

old Kis

mushroom sauce with

Plastering Institute, Inc, S ' R L O I '\' TI P S

In the interests of good construction || Tender, juicy, flavorful chunks
practices with the reminder to {1 of beef sirloin cooked in a rich

“KNOCK ON THE WALL" ||| mushroom sauce. Just heat

and serve. Specially good on a
Be sure it's

Genuine Lath and Plaster j bod of ﬁu"’ - *True or false?

Clip this coupon...and save
S LA i G G

INTRODUCTORY ... on either jar of new PLANTERS Dry-Roasted PEANUTS.
$ OFFER  Give this BIGVALUE coupon to your grocer. In return,
N'Idvomolocwonommhr.

ave by e PEANUTS

TO THE DEALER "“"ﬁﬂ“l-mu
WOl Dy you the face value pius ususl handiing charges, provided you

On7 Sales tax. Cash value 1/2001 of | cont. Fodeam 0aly Uiiough our
' i

by .
Beands (nc.. P, 0. Box 29073, Cincinnati, Ohie. This oupen mipue
June 20, 1962

THE NEWEST PRODUCT OF PLANTERS, THE QUALITY NAME FOR NUTS




